


$16,000++ for 108 pax 
Additional guests at $148++ per pax

All prices are subjected to 10% service charge and prevailing government 
taxes including GST.

Terms and conditions apply.

WEEKEND LUNCH PACKAGE

• 4 hours exclusive usage of allocated areas from 10am to 2pm for your 
wedding celebration

• A sumptuous individually plated 4 course menu specially prepared by 
our innovative and award winning culinary team 

• An invitation by the chef to a special menu tasting for 2 persons 
(limited selection for set & buffet menu)  

• Free flow of assorted soft drinks (coke & sprite), juices (orange & 
lime), coffee and tea throughout the wedding lunch

• 12 complimentary bottles of wine. Wine labels to be advised upon 
confirmation and subject to availability

• 20L of Heineken Draught Beer
• Exquisite 4-tier champagne fountain inclusive of a complimentary 

bottle of champagne for toasting ceremony  
• Creatively designed floral centrepieces to suit the chosen wedding 

themes worth $1080 nett
• Complimentary wedding signage at the venue entrance (x 1)  
• E-invitations from SonderbyCo
• Creatively designed menu cards & name tents (for plated menu only)
• Provision of ang bao box, ring pillow, signing pen and tea set for tea 

ceremony
• Complimentary usage of our in-house audio & visual equipment  
• Exclusive use of the private bridal room
• A dedicated wedding planner & coordinator will be assigned to 

ensure your journey on this joyous occasion will be a memorable and 
seamless one     



WEEKEND LUNCH PACKAGE

ADDITIONAL PERKS EXCLUSIVELY FOR THIS BRIDAL FAIR ONLY:
• Open credit of $300++ (in-house F&B purchase only, to be fully 

utilized by the end of the wedding)
• Additional 2 pax for Food Tasting  
• 2D1N stay at The Fullerton Hotel – Premier Courtyard Room (Subject 

to availability upon booking)
• 108 pieces of wedding favours from SonderbyCo (IG: @Sonderbyco)
• Corkage waiver of up to 5 bottles of wine/sparkling/spirit (750ml and 

duty paid bottles only)

*Should couple not require any of the above listed complimentary items, item will be 
forfeited unless otherwise specified)

$16,000++ for 108 pax 
Additional guests at $148++ per pax

All prices are subjected to 10% service charge and prevailing government 
taxes including GST.

Terms and conditions apply.



CANAPES (90PCS PER ITEM)
Confit Chicken Crostini, Butterhead lettuce, Sesame Dressing

Mini Pulled Duck Taco, Parsley & Nutmeg

4 COURSE LUNCH
APPETISER (SELECT 1 FOR EVERYONE)

Smoked Norwegian Salmon
Sour Plum Tomatoes | Salmon Roe, Mango & Dill Vinaigrette | Crème Fraîche | 

Charcoal Cracker

Braised Pork Belly
Cous Cous | Capsicum | Capers | Red Onions | Roasted Peanuts | Mint | Chives | 

Basil | Coriander 

SOUP (SELECT 1 FOR EVERYONE)
Tomato Basil Soup (Vegetarian)

Cheese Raviolini

Wild Mushroom Soup (Vegetarian)
Manchego Toast

MAINS (SELECT 2 FOR GUESTS TO SELECT 1)
Pan-Seared Barramundi

Charred Okra | Pickled Spanish Onions | Green Curry Emulsion | Chili Oil | Fried 
Curry Leaves

Roasted Chicken Thigh
Sun-Dried Tomato & Spinach Risoni | French Beans | Black Garlic Oil | Tamarind 

Jus

Braised Angus Beef Cheek 
Roasted Butternut Purée | Roasted

DESSERT (SELECT 1 FOR EVERYONE)
Passionfruit Tart with Passionfruit Curd

Raspberry Jelly | Praline Crumbs | Raspberry Sauce

Dark Chocolate Fondant
Salted Caramel Sauce | Citrus Crumbs | Forest Berries | Vanilla Chantilly Cream

*pre-selection is required 10 working days prior the event date*

WEEKEND LUNCH MENU



• 4.5-hours exclusive usage of allocated areas from 6pm to 10.30pm for 
your wedding celebration

• A sumptuous individually plated 4 course menu specially prepared by 
our innovative and award winning culinary team 

• An invitation by the chef to a special menu tasting for 2 persons 
(limited selection for set & buffet menu)  

• Free flow of assorted soft drinks (coke & sprite), juices (orange & 
lime), coffee and tea throughout the wedding lunch

• 24 complimentary bottles of wine. Wine labels to be advised upon 
confirmation and subject to availability

• 30L of Heineken Draught Beer
• Exquisite 4-tier champagne fountain inclusive of a complimentary 

bottle of champagne for toasting ceremony  
• Creatively designed floral centrepieces to suit the chosen wedding 

themes worth $1380 nett
• Floral décor worth $700++ for Gazebo/Marble Wall at Level 2
• Complimentary wedding signage at the venue entrance (x 1)  
• E-invitations from SonderbyCo
• Creatively designed menu cards & name tents (for plated menu only)
• Provision of ang bao box, ring pillow, signing pen and tea set for tea 

ceremony
• Complimentary usage of our in-house audio & visual equipment  
• Exclusive use of the private bridal room
• A dedicated wedding planner & coordinator will be assigned to 

ensure your journey on this joyous occasion will be a memorable and 
seamless one  

$24,000++ for 138 pax 
Additional guests at $173++ per pax

All prices are subjected to 10% service charge and prevailing government 
taxes including GST.

Terms and conditions apply.

FRIDAY/SATURDAY DINNER PACKAGE



SATURDAY DINNER PACKAGE

ADDITIONAL PERKS EXCLUSIVELY FOR THIS BRIDAL FAIR ONLY:
• Open credit of $700++ (in-house F&B purchase only, to be fully 

utilized by the end of the wedding)
• Additional 4 pax for Food Tasting  
• 2D1N stay at The Fullerton Bay Hotel – Deluxe Room (Terms and 

Condition apply)
• 138 pieces of wedding favours from SonderbyCo (IG: @Sonderbyco)
• Corkage waiver of up to 15 bottles of wine/sparkling/spirit (750ml 

and duty paid bottles only)

$24,000++ for 138 pax 
Additional guests at $173++ per pax

All prices are subjected to 10% service charge and prevailing government 
taxes including GST.

Terms and conditions apply.



CANAPES MENU (100PCS PER ITEM)
Confit Chicken Crostini, Butterhead lettuce, Sesame Dressing

Mini Pulled Duck Taco, Parsley & Nutmeg

4-COURSE DINNER
APPETIZERS (SELECT 1 FOR EVERYONE)

Pan-Seared Hokkaido Scallops 
Coconut & Curry Glaze | Buttered Mashed Potato | Pickled Green Mango | Rice 

Puff

Stracciatella (Vegetarian)
Sour Plum Tomatoes | Olive Oil Caviar | Green Oil | Black Olive Dust

SOUP (SELECT 1 FOR EVERYONE)
Tomato Basil Soup

Cheese Ravioli

Wild Mushroom Soup
Manchego Toast

MAIN (SELECT 2 FOR GUESTS TO SELECT 1)
Duck Leg Confit

Smoked Crushed Marble Potatoes | Asparagus | Cherry Tomato Confit | 
Burgundy Red Wine Jus

Pan-Seared Salmon
Garlic & Ginger Risoni | Broccolini | Miso Cream Sauce

Roasted Beef Tenderloin 
Creamy Polenta | Fried Tarragon | Maple & Pistachio Glazed Carrots | Mushroom 

Beef Jus

DESSERT (SELECT 1 FOR EVERYONE)
Passion Fruit Tart

Passion Fruit Curd | Raspberry Jelly | Praline Crumbs | Raspberry Sauce

Hazelnut Bar
Flourless Chocolate Sponge | Hazelnut Praline | Opalys Feuilletine | Mango 

Passion Fruit Coulis | Toasted Hazelnuts

Ondeh Ondeh 
White Chocolate & Coconut Crémeux | Kaya Crème Chantilly | Gula Melaka Sauce

*pre-selection is required 10 working days prior the event date*

FRIDAY/SATURDAY DINNER MENU



• 4.5-hours exclusive usage of allocated areas from 6pm to 10.30pm for 
your wedding celebration

• A sumptuous individually plated 4 course menu specially prepared by 
our innovative and award winning culinary team 

• An invitation by the chef to a special menu tasting for 2 persons 
(limited selection for set & buffet menu)  

• Free flow of assorted soft drinks (coke & sprite), juices (orange & 
lime), coffee and tea throughout the wedding lunch

• 14 complimentary bottles of wine. Wine labels to be advised upon 
confirmation and subject to availability

• 30L of Heineken Draught Beer
• Exquisite 4-tier champagne fountain inclusive of a complimentary 

bottle of champagne for toasting ceremony  
• Creatively designed floral centrepieces to suit the chosen wedding 

themes worth $1160 nett
• Complimentary wedding signage at the venue entrance (x 1)  
• E-invitations from SonderbyCo
• Creatively designed menu cards & name tents (for plated menu only)
• Provision of ang bao box, ring pillow, signing pen and tea set for tea 

ceremony
• Complimentary usage of our in-house audio & visual equipment  
• Exclusive use of the private bridal room
• A dedicated wedding planner & coordinator will be assigned to 

ensure your journey on this joyous occasion will be a memorable and 
seamless one  

$19,000++ for 116 pax 
Additional guests at $163++ per pax

All prices are subjected to 10% service charge and prevailing government 
taxes including GST.

Terms and conditions apply.

SUNDAY DINNER PACKAGE



$19,000++ for 116 pax 
Additional guests at $163++ per pax

All prices are subjected to 10% service charge and prevailing government 
taxes including GST.

Terms and conditions apply.

SUNDAY DINNER PACKAGE

ADDITIONAL PERKS EXCLUSIVELY FOR THIS BRIDAL FAIR ONLY
• Open credit of $500++ (in-house F&B purchase only, to be fully 

utilized by the end of the wedding)
• Additional 4 pax for Food Tasting  
• 116 pieces of wedding favours from SonderbyCo (IG: @Sonderbyco)
• 2D1N stay at The Fullerton Hotel – Premier Courtyard Room (Subject 

to availability upon booking)
• Corkage waiver of up to 10 bottles of wine/sparkling/spirit (750ml 

and duty paid bottles only)



CANAPES MENU (80PCS PER ITEM)
Confit Chicken Crostini, Butterhead lettuce, Sesame Dressing

Mini Pulled Duck Taco, Parsley & Nutmeg

4-COURSE DINNER
APPETIZERS (SELECT 1 FOR EVERYONE)

Pan-Seared Hokkaido Scallops 
Coconut & Curry Glaze | Buttered Mashed Potato | Pickled Green Mango | Rice 

Puff

Stracciatella (Vegetarian)
Sour Plum Tomatoes | Olive Oil Caviar | Green Oil | Black Olive Dust

SOUP (SELECT 1 FOR EVERYONE)
Tomato Basil Soup

Cheese Ravioli

Wild Mushroom Soup
Manchego Toast

MAIN (SELECT 2 FOR GUESTS TO SELECT 1)
Duck Leg Confit

Smoked Crushed Marble Potatoes | Asparagus | Cherry Tomato Confit | 
Burgundy Red Wine Jus

Pan-Seared Salmon
Garlic & Ginger Risoni | Broccolini | Miso Cream Sauce

Roasted Beef Tenderloin 
Creamy Polenta | Fried Tarragon | Maple & Pistachio Glazed Carrots | Mushroom 

Beef Jus

DESSERT (SELECT 1 FOR EVERYONE)
Passion Fruit Tart

Passion Fruit Curd | Raspberry Jelly | Praline Crumbs | Raspberry Sauce

Hazelnut Bar
Flourless Chocolate Sponge | Hazelnut Praline | Opalys Feuilletine | Mango 

Passion Fruit Coulis | Toasted Hazelnuts

*pre-selection is required 10 working days prior the event date*

SUNDAY DINNER PACKAGE
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